Historic,  Archive  Document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 
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CANE  SIRUP  RECIPES 


(Prepared  by  the  Bureau  of  Home  EconO'nics,  U.S.D.A.,  "feshi.ngton,  D.C. 
for  the  Home  Management  Section  of  the  Farm  Security  Administration) 


liufiins 

2  cups  sifted  flour  2  tablespoons  cane  sirup 

3  teaspoons  baking  povrder         1  cup  milk 

1/2  teaspoon  salt  4  tablespoons  fat^  melted 

1  eggj  beaten 

Sift  the  dri^  ingredients  together.    Llix  the  beaten  egg  vdth  the 
sirupj  add  the  milk  and  melted  fat^  and  add  to  the  dry  ingredients 
all  at  once.     Stir  just  enough  to  moisten  and  give  the  mi>:ture  a 
rough  appeararxce.    Fill  greased  muffin  pans  tT/o-thirds  full.  Bake 
in  a  hot  oven  (40CO~425°F. )  for  about  20  minutes. 


Boston  Pro''"n 

1-1/2  cups  corn  meal 
1  cup  T.-hole-i7heat  flour 
1  teaspoon  sslt 


Bresd 

4  teaspoons  baking  powder 
2  cuTDs  sYfeet  milk 
3/4  cup  cane  sirup 


Mix  the  dr^;-  ingredients,  and  add  the  milk  and  sirup.     Beat  the 
mixture  thoroughly  and  pour  into  greased  m.olds  until  they  are  about 
three- fourths  full.     Cover  loosely  to  keep  out  the  moistiu'e  and 
steam  for  3-1/2  hours.     Rem.ove  the  covers  and  bcke  the  bread  in  a 
moderate  oven  for  about  10  minutes  to  dry  it.     If  the  bread  seems' 
likely  to  crumble,  loop  a  string  around  the  loaf  and  cut  slices  by 
pulling  the  ends  of  the  string. 

T./o  cups  of  sour  milk  and  1  teaspoon  of  soda  may  replace  the 
ST-^eet  milk  in  the  recipe . 
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Ginger  Bread 

3  cups  sifted  flour 

1/2  teaspoon  soda 

2  teaspoons  baking  powder 

1/2  teaspoon  salt 

1  teaspoon  ginger 

1/2  teaspoon  cloves 


1/2  teaspoon  cinnamon 

2  eggs J  beaten 

1/2  cup  milk 

1/2  cup  fat,  melted 

1-1/2  cups  cane  sirup 


Sift  the  dry  ingredients  together.     Combine  the  be?ten  eggs,  milk, 
and  melted  fat,  and  add  this  mixture  to  the  dry  ingredients,  stirring 
in  the  sirup  last.    Bake  in  shallow  pans  in  a  moderate  oven  (350"-^?.) 
for  30  to  4-0  minutes,  or  in  m^offin  pans  in  a  hot  even  (400°F.)  for 
20  to  25  minutes. 

One-half  cup  of  sour  milk  and  3A+  teaspoon  of  soda  may  replace  the 
sweet  milk  and  soda  in  the  recipe. 


Corn  Meal  Gingerbread 


1  cup  finelj^  ground  corn  meal 

1  cup  sifted  flour 
1/2  teaspoon  salt 
1/4  teaspoon  soda 

3  teaspoons  baking  powder 

2  teaspoons  ginger 


1/2  teaspoon  cinnamon 

1/2  teaspoon  cloves 

3/4-  cup  milk 

1/4  cup  fat,  melted 

1  egg,  beaten 

1  cup  can.e  sirup 


Sift  together  the  dry  ingredients.    Add  the  milk,  melted  fat, 
beaten  egg,  and  sirup.     Stir  well.    Bake  in  two  shallow  pans  in  a 
moderate  oven  (350'^'F.)  for  30  to  40  minutes. 

Three-fourths  cup  of  sour  milk  may  replace  the  sweet  milk.  In 
that  case  use  1/2  teaspoon  of  soda  and  2  teaspoons  baking  powder. 


Corn  Meal  Cup  Cakes 

1  cup  finely  gro^ond  corn  meal 
1/2  cup  sifted  flour 
3  teaspoons  baking  powder 
1/2  teaspoon  salt 

2  eggs,  beaten 


1/3  cup  milk 

1/4  cup  melted  fat 

1/3  cup  cane  sirup 

1  cup  raisins,  chopped 


Sift  the  dry  ingredients  together.     Combine  the  beaten  eggs  and 
the  milk  and  melted  fat  and  add  with  the  sirup  and  raisins  to  the  dry 
ingredients.    Mix  well  and  bake  in  greased  muffin  pans  in  a  moderately 
hot  oven  (375°?.)  for  20  to  2S  minutes.    Serve  hot. 
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Plain  Cake 

3  cups  sifted  scft-wheat  flour  2/3  cup  milk 

3  teaspoons  baking  powder  \/ U  cup  fat^  melted 

1/4  teaspoon  salt  1  teaspoon  vanilla 

1  egg  beaten  1  cup  cane  sirup 

Sift  the  dr^^  ingredients  together.     Combine  the  beaten  egg_,  milk, 
melted  fat,  and  vanilla;     add  to  the  sifted  dry  ingredients  and  beat 
well.    Add  the  sirup,  mixing  thoroughly,  into  the  batter.  Four  into  a 
grer-.sed  pa.h  and  for  a  thin  loaf,  bake  in  a  moderate  oven  (365'^P.)  for 
about  25  mdnutes.     As  cup  cakes,  bake  in  a  m.oderatel7)'"  hot  oven  (375°F.) 
for  about  20  miinutes. 

Variation:     To  m.ake  a  Spice  Cake  sift  1-1/2  teaspoons  cinnamon, 
1/2  teaspoon  nutmeg,  and  1/4  teaspoon  cloves  yrith  the  dr^,'-  ingredients. 


Apricot  Upside-Dovm  Cake 


1/3  pound  dried  apricots 
1-1/2  cups  sifted  soft- 
wheat  flour 
1/4  teaspoon  salt 
3  teaspoons  baking  po?;der 
1  egg  bea.ten 


1/4  cup  milk 

1/2  cup  cene  si  imp 

1/4  cup  melted  fat 

1  teaspoon  vanilla 

2  tablespoons  fat 
1/2  cup  cane  sirup 


Soak  the  apricots  in  hot  water.     Cook  -"jntil  tender  and  drain.  Sift 
the  dr;;>''  ingredients  together.     Combine  the  beaten  egg,  milk,  l/2  cup 
of -sirup,  melted  fat,  and  vanilla,  add  to  the  dry  ingredients  and  beat 
Trell.     In  the  bottom,  of  a  skillet  or  a .  shallow- baking  dish,  m.elt  the  2 
tablespoons  of  fat,  pour  in  the  rer^aining  1/2  cup  of  cane  sirup  and 
mix  well.     In  this  arrange  the  apricot  halves  with  the  skin  side  dovm. 
Pour  the  cake  mixture  over  the  apricots  and  spread  carefully.     Bake  in 
a  very  moderate  oven  (300'^--32$'-T. )  for  about  40  minutes.    Loosen  the 
sides  of  the  cake,  turn  it  out  upside  dora  on  a  large  plate.  Serve 
hot  I'dth  sauce  or  cream.. 


Ginger  Snaps 


1  cup  cane  sirup 

1/2  cup  fat 

1/4  teas  poon  soda 


3/4  cups  sifted  flour 
1  to  2  tablespoons  ginge: 
1-1/2  teaspoons  salt 


Heat  the  sirup  and  fat  until  the  fat  is  just  melted,  and  add  to  the 
sifted  dry  ingredients.    Mix  well,  cool  until  the  dough  can  be  molded 
into  a  roll.    lYrap  in  v/axed  paper  and  put  in  a  cold  place  to  chill  for 
several  hours  or  overnight.     The  dough  must  be  cold  through  and  through 
to  cut  properly,    '^^v.  ready  to  baJce,  cut  the  roll  into  very  thin,  slices 
v/ith  a  sharp  knife  and  bake  in  a  moderate  oven  (350^F.)  until  lightly 
bro-^med.  Remove  fromi  the  pan  while  hot.    Store  the  snaps  in  a  tightly 
closed  container,  so  that  they  Till  retain  their  crispness* 
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trop  Cookies 

1/2. cup  fat  1/2  teaspoon  salt 

1  cup  cane  sirup  1/4  teaspoon  soda 

1  egg^  beaten  1  tablespoon  milk 

2  cups  sifted  flour  1  teaspoon  vanilla 
2  teaspoons  baking  pov.nder 

Creaia  the  fat^  add  the  sirup  mixed  mth  the  beaten  egg^,  and  beat  . 
"irell.    Add  the  sifted  dry'"  ingredients,  milk.,  and  vanilla.     Drop  by  tea- 
spoonfuls  -  onto,  a  greased  baking  sheet,  alloT.dng  room  for  the  cookies  to 
spread.    Bal^e  to  a  golden  brown  in  a  moderately  hot  oven  (375^-400°F. ) ; 
Remove  from  the  sheet  ?fhile  hot. 


Corn  Meal  Cookies 


1-1/4  cups  cane  sirup 
1/2  cup  fat 
1  egg,  beaten 
\/L,  cup  milk 
1-1/2  cups  finely  ground 
corn  meal 


2  cups  sifted  flour 

3  teaspoons  baking  pov-Tler 
1/4  teaspoon  soda 

1/2  teaspoon  cinnam.on 
1/2  teaspoon  ginger 
1/2  teaspoon  salt 


Heat  the  cane  sirup  and  fat  until  the  fat  is  just  melted, -  and  add 
to  the  mixture  of  beaten  egg  and  milk.     Sift  together  the  dry  ingredients 
and  add  the  liquid  mixture.     Stir  well.    Drcp  by  spoonfuls  onto  a  greased 
halving  sheet  and  bake  in  a  moderate  oven  (350°F. )  until  light  bromi. 
Remove  from  the  sheet  while  hot. 


Rolled  Oats  Cookies 


1/2  cup  fat 

1  cup  cane  sirup 

1  egg,  beaten 

1-1/2  cups  sifted  flour 
1/2  teaspoon  salt 

2  teaspoons  cirji anion 


1/4  teaspoon  soda 
1/4  cup  milk 
I-I/2  cups  rolled  oats 
1/2  cup  chopped  peanut! 
1  cup  seeded  raisins 


Cream  the -fat  and  add  the  sirup  mixed  Y'ith  the  beaten  egg.  Sift 
together  the  dry  ingredients,  except  the  rolled  oats,  and  add  i\dth  the 
milk  to  the  first  mixture.    Add  the  rolled  oats,  nuts,  and  raisins.  Mix 
well.  Drop  by  spoonf'ols  onto  a  greased  balcing  sheet.     Bake  to  a  golden 
brorm  in  a  moderately  hot  oven  (375°-400Of. ) •    Remove  from  the  sheet 
ViThile  hot. 
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Steamed  Apricot  Pudding 

1/2  pound  dried  apricots  1/2  cup  r.ilk 

1/4  cup  water  1-1/2  cups  sifted  flour 

1/4  cup  fat  2  teaspoons  baking  pov^der 

1/2  cup  cane  sirup  I/4  teaspoon  salt 

1  eggy  beaten 

Wash  the  apricots^  chop  fine^  and  soak  in  the  I'/ater  until  all  the 
water  is  absorbed.     Cream  the  fat,  add  the  sirup  mixed  mth  the  beaten 
egg,  then  add  this  mixture  alternately  prith  the  milk  to  the  sifted  dry- 
ingredients »  Add  the  apricots  and  beat  well.  Pour  into  a  we3-l-greased 
mold.    Cover  lightly  and  steami  for  2  hours.    Serve  hot  or  cold  mth 
sauce,  milk,  or  cream. 


Dried  Suit  Pudding 

1  cup  chopped  dried  fruit  1/2  teaspoon  salt 

1/2  cup  boiling  Yi^ter  1-1/2  teaspoon  baking 

1  tablespoon  butter  '  "  pov;-der 

1  egg  1/4  teaspoon  soda 

1  cup  cane  si  rap  1  cup  chopped  nuts 

I-I/4  cups  sifted  soft-Yrheat  1  teaspoon  vanilla 
flour 


Mix  the  fruit,  boiling  water,  and  butter.     Beat  the  egg  and  add 
the  cane  sirup,  mixing  well.  Sift  the  dry  ingredients  together,  and  add 
the  nut  m.eats;  stir  into  the  sirup  mixture.    Add  the  vanilla,  beat  well. 
Four  into  an  8-inch  loaf  pan,  bake  in  a  moderate  oven  (350^F.)  for 
about  45  minutes.     Serve  hot  or  cold,  with  sauce  or  cream.. 

Rice  Pudding 

I-I/2  cups  cooked  rice  Pinch  of  salt 

I-I/2  cups  milk  Pinch  of  nutmeg 

1  egg,  beaten  1/2  cup  raisins,  chopped 

1/2  cup  cane  sir^ap 

Heat  the  rice  and  milk  in  the  top  of  a  double  boiler.     Beat  the 
egg,  add  the  sirup,  salt,  and  nutmeg,     Stir  in  about  1/2  cup  of  the 
hot  milk-rice  m.ixture,  then  add  to  that  remaining  in  the  double  boiler. 
Add  raisins  and  cook  3  to  5  minutes  or  until  tliinkened.    Serve  hot  or 
cold. 


Rice  Cream  Pudding 

1/3  cup  rice  3A*-  teaspoon  salt 

1/2  cup  water  1/2  cup  cane  sirup 

1-1/2  cups  milk  1/2  cup  chopped  prunes 

or  raisins 

''^sh  the  rice  and  soak  for  1/2  hour  in  the  vr&ter  and  milk.  Add 
the  salt  and  bring  to  boiling  over  direct  heat.     Tlien  cook  in  a 
covered  double  boiler  for  40  minutes  or  until  the  rice  is  soft  and 
the  mixture  is  thick.    Add  the  sirup  to  the  mixture^  then  add  the 
dried  fruit. 


Oa.ts  pudding 

2  cups  milk  cr  water  1/2  cup  raisins_,  chopped 

1  cup  rolled  oats  1/4  teaspoon  salt 

1/3  cup  cane^  sirup 

Scald  the  milk,  add  the  ro3.1ed  oats  slowly and  cook  for  5 
minutes stirring  constantly.    Remove  from  the  il:<?^,  add  the  sirup, 
then  the  raisins  and  salt,  and  mix  well.     Pour  into  a  dish  and 
allow  to  cool  and  set  before  serving. 


Bal<:ed  Oats  Pudding 

1/2  cup  raisins,  chopped  1/2  teaspoon  cinnamon 

1  cup  rolled  oats  1  egg,  beaten  . 

2  cups  milk  1  teaspoon  vanilla 

1/2  cup  cane  sirup  2  tablespoons- -fat,  melted 

1/4  teaspoon  salt. 


Add  the  raisins  to  the  rolled  oats,  stir  in  the  milk,  and  allow 
to  stand  10  minutes.  Add  the  sirup  Yrith  remaining  ingredients  to  the 
first  mixture.     Pour  into  a  greased  baking  dish  and  set  in  a  pan  of 
water  in  a  moderate  oven  (350°f.)  for  about  1  hour. 

Or,  2  cups  cooked  rolled  oats  may  be  used.    Reduce  the  milk  to 
1-1/2  cups  and  the  sirup  to  I/4  cup.    Scald  the  milk  and  pour  over 
the  rolled  oats  before  adding  remaining  ingredients. 
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Indian  Pudding 

2  cups  milk  3  tablespoons  cane  sirup 

3  tablespoons  corn  me?l  1/4  teaspoon  ginger 
1/2  teaspoon  salt 

Cook  the  milk,  coi'n  meal,  and  salt  in  a  double  boiler  for  20 
minutes.  Stir  in  the  sirup  and  ginger,  pour  into  a  greased  baking 
dish,  and  bake  in  a  very  moderate  oven  (300°F.)  for  about  2  hours. 
Serve  hot  or  cold  "•.'^dth  milk  or  cropjn. 


Cornstarch  Pudding 

3  tablespoons  cornstarch  3—4  tablespoons  cane  sirup 

l/8  teaspoon  salt  1  teaspoon  vanilla 

2  cups  md3.k 

Mix  the  cornstarch  and  salt  vdth  l/2  cup  of  cold  milk,  ScaJLd 
the  remainder  of  the  milk  in  the  top  of  a  double  boiler.    Add  the 
cornstarch  mixture  to  the  scaJLded  milk,  let  boil  until  thick  and 
smooth,  stirring  constantly.     Cover  and  coo^.:  in  a  double  boiler  for 
20  minutes.    Just  before  taking  from  the  fire,  a.dd  the  sirup  and 
vanilla,  stir,  and  pour  into  molds.    Allo?,^  to  cool  before  unmolding. 


Bread  Pa( 

1/2  cup  cane  sirup 
l.egg,  beaten 
2  cups  milk 

I-I/2  cups  bread  crumbs 
1  table siDoon  melted  fat 


ing 

1  teaspoon  cinnamon 
1/4  teaspoon  nutmeg 
1/8  teaspoon  saJ-t 
1/2  cup  chopped  raisins 


To  the  sirup  add  the  beaten  egg  and  milk  and  pour  ever  the  bread 
crumbs.  .  Stir  in  the  rem.aining  ingredients.    Pour  into  a  greased  baking 
dish,  and  set  in  a  pan  of  crater  and  bake  in  a  moderate  oven  (350^F.) 
until  firm. 


8 


Cane  Sirup  Pie 


I-3/4  cups  milk 

6  tablespoons  cornstarch 

1/2  teaspoon  salt 

3/4-  cup  cane  sirup 

2  egg  yolks 


1/2  cup  fat 

1  teaspoon  ^nilla 

1  9-inch  baked  pie  crust 

2  eggs  whites 

2  tablespoons  cane  sirup 


Stir  1/2  cup  of  the  milk' into  the  cornstarch  and  salt,  mixing  well  . 
to  remove  lumps.    Scald  the  remainder  of  the  milk  in  a  double  boiler; 
add  some  of  the  hot  milk  to  the  cornstarch,  mix  well,  and  return  to  the 
double  boiler.    Add  the  3/U  cup  of  sirup,  stir  until  thickened,  cover, 
and  cook  for  15  minutes.     Pour  some  of  this  mdxture  into  the  beaten  egg 
yolks,  combine  "vvith  the  rest  of  the  m-i:rture,  and  return  to  the  double 
boiler.     Cook  for  a  few^  minutes  and  add  the  fat  and  vanilla,  stirring 
until  thoroughly  blended.     Pour  into  a  9~inch  baked  pie  crust  and  let 
stand  Tidiile  making  the  m^eringue. 

Meringue  -  Beat  the  egg  whites  until  fosm.y,  add  the  2  tablespoons 
of  sirup  slovdy,  a  tablespoon  at  a  time,  beating  after  each  addition 
until  sirup  is  well-blended.     Continue  beating  until  mixture  will  stan  d 
alone,  spres.d  over  the  filling  to  the  edge  of  the  crust  and  bake  in  a 
very  moderate  oven  (325^Fo)  for  15  to  20  minutes  or  ur:til  lightly  browned. 

Variation  -  The  cornstarch  mi:d:.ure  may  be  served  as  a  pudding. 


Partially  cook  the  sv/eet potatoes  in  boiling  water,  cool,  and  skin. 
Cut  the  sweetpotatoes  in  halves  lengthv/ise  or  in  three  pieces  if  they 
are  large.     Put  in  a  greased  baking  dish  large  enough  for  just  one 
layer,  not  packing  too  closely.    Heat  the  sirup,  salt,  and  butter  and 
pour  over  the  sweetpotatoes.    Bake  in  a  very  m.oderate  oven  for  1  hour 
or  more,  basting  freouently. 


Candied  Sweetpotatoes 


6  medium-sized  svreetpota.toes 
1  cup  cane  sirup 


1/2  teaspoon  salt 
4  tablespoons  butter 


